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50 to 60 hours gave a yield of H to S-f, per tvut. of tin* sugar
as acetone and 20 to 21 per cent. of alcohol,

Another interesting development of the fermentation of
molasses is the production of glycerine, an account of which
is given by Arthur K. Ling. Inedible Poito Rieo " blaek
strap " molasses is fermented by a special yeast at jo ' to
'{2" C., with the addition of sodium eaihonate in portions up
to a total of 5 per cent. When sufficient carbonate has been
added the evolution of gas ceases, a copious precipitate
forms, and the yeast lies dormant for a while, The pre-
cipitate eventually disappears ami ferment at ion again
proceeds. It is essential for the precipitate to form and for
the yeast to lie dormant. The alcohol produced covers tlu*
cost of the process, so that tlu* glycerine is obtained for
nothing. ( Jneewt. of black st rap gives 5"jj to (> Ibs. of glycerine.
From 25 to 30 per cent, of sugfir in the mash is emiveiU'd into
glycerine and j per cent, left unfermented, Tlu* piescnee of
ammonium chloride favours production of glycerine. Five
days are required for fermentation to IK* completed. In
Germany sodium sulphite was used as alkaline substance <
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When for fiscal or other reasons it is not profit able to
send molasses to the distillery for the production of spiiii,
it is treated by one or other of the processes for the extntetion
of sugar.

Osmose Process. By the process invented by iHOmw-
faut, in i<S(>j, the more readily diffusible salts of molasses are
separated by osmosis through parchment paper from tlu*
less readily diffusible sugar. A series of sheets of parchment
paper are arranged as in a filter press, and water and
molasses are passed through alternate chambers of the
osmose apparatus. The relative rates of How of water and
of molasses are so regulated that the osmose water does not
contain more than I per cent, of sugar, while the purity of
the molasses is increased from, about (K> to 70 per cent.t so
that a crop of sugar may be obtained from it by boiling in the

